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Pantry Bundle 
[ys ¢ Hus 


Find 4 Ways to Get Ahead 
on Prep on p. 32-33 


Each recipe has tags to help you find the 
perfect meal. You can find even more on 
our website! 


Featured 
@ 30 MINUTES OR LESS 


@ BUDGET FRIENDLY 
< $3 (U.S.) or $4 (Canada) per serving 


@ FROM THE PANTRY 


@ QUICK PREP 
< 10 minutes of hands-on cooking time 


Lifestyle 


@ GLUTEN-FREE 
We have verified that recipes marked as gluten- 
free do not contain wheat, rye, barley, or oats. 
Please read packaged ingredient labels to make 
sure there are no hidden sources of gluten. 
Serving recommendations may contain gluten. 


@ HIGH FIBER 
>5q per serving 


@ LOW CALORIE 
< 250 calories per serving (main dishes only) 


@ LOW CARB 
< 15 g per serving 


@ VEGETARIAN 
Does not contain meat, fish, or poultry. 


Recipes in this cookbook can be included ina healthy diet when 
considered in the context of a daily or weekly meal plan. At the time 
of printing, the nutrition symbols used in the recipes were based 
on the U.S. FDA's recommended Daily Values for a 2,000 calorie 
daily intake for adults. For more information, visit fda.gov (USA) or 
healthcanada.gc.ca/foodguide (Canada) 


ay Look for this symbol to find 
A, Pampered Chef pantry products 
that will add even more flavor! 
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@ BUDGET FRIENDLY 


@ 30 MINUTES OR LESS 


Sides & Apps 


6 servings | 10-min prep time | 30-min total time 


Ingredients 
3 tbsp (45 mL) butter 12 classic dinner rolls 
2 tbsp (30 mL) brown sugar 4-5 oz. (125-150 g) thinly sliced 
1 tbsp (15 mL) Dijon mustard cooked ham 
2 tsp (10 mL) Rosemary Herb 6 slices Gouda cheese 
Seasoning Mix 24 — dill pickle slices 
1 tsp (5 mL) Worcestershire sauce 


Directions 
1. Preheat the oven to 400°F (200°C). 


2. Microwave the butter in a small microwave-safe bow! for 30-45 seconds, or until melted. 
Whisk in the brown sugar, mustard, seasoning mix, and Worcestershire sauce. 


3. Brush half of the mixture into the bottom of the Deep Covered Baker. 


4. Use a bread knife to slice the dinner rolls in half. Place the bottom half of the rolls into the 
baker. (You may need to trim the edges or tuck them in.) 


5. Add the ham to the bottom rolls, then add the cheese and pickles. Add the top rolls. Brush the 
remaining butter mixture over the top of the rolls. 


6. Cover with the lid. Bake for 12 minutes. Remove the lid and bake for 5—7 minutes, or until the 
tops are lightly browned and the cheese is melted. Serve warm. 


ES 


Cook’s Tip 


* Change up your flavors! Try turkey instead of ham, or swap the Gouda for Muenster or 
Monterey Jack. 


US nutrients per serving (2 pieces): Calories 370, Total Fat 17 g, Saturated Fat 9 g, Cholesterol 60 mg, Sodium 1,010 mg, Carbohydrate 379, 
Fiber 0 g, Sugars 14 g (includes 4 g added sugar), Protein 169 


Broccoli Slaw Ramen Salad 


ETARIAN 


@ VEG 
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@ QUICK F 


@ BUDGET FRIENDLY 


Sides & Apps 


10 servings | 10-min prep time | 1-hr, 20-min total time 


Spiced Almonds 


¥ cup (125 mL) slivered almonds 
3 tbsp (45 mL) brown sugar 

4 tbsp (15 mL) water 

4 tsp (5 mL) cinnamon 


Dressing 


34 cup (175 mL) mayonnaise 
tbsp (45 mL) sugar 
tbsp (30 mL) white vinegar 


tsp (5 mL) Savory Maple 
Spice Blend (see cook's tips) 


— me wo 


Directions 


1. Add the ingredients for the spiced 
almonds to the Electric Pop & Stir. 
Select the NUTS setting and cook until the 
nuts look sandy, about 6 minutes. 


2. Whisk together the dressing ingredients in 
a large bowl. 


3. Julienne the apples with the No. 8 


thickness of the Rapid-Prep Mandoline. 


4. Add the salad ingredients and half of the 
almonds to the bowl with the dressing. 
Toss until all the ingredients are coated. 


5. Refrigerate for at least an hour. Top 
with the remaining almonds just 
before serving, 


Salad 


2 Gala apples, cored 


2 heads broccoli, trimmed 
(8 cups/2 L of florets) 


1 cup (250 mL) dried cranberries 
or raisins 


1 pkg (3 02./85 g) ramen noodles, 
crushed and seasoning packet removed 


Cook’s Tips 


e You can use ground cinnamon instead of 
Savory Maple Spice Blend. 


e This is a great make-ahead dish. Mix it up 
without the nuts or ramen and refrigerate, 
covered, for up to two days. Add the ramen 
and nuts when you're ready to serve. 


e To make the spiced almonds on the 
stovetop, combine all the ingredients in 
a nonstick skillet over low heat. Continue 
cooking for 5—6 minutes, stirring constantly, 
until the nuts look sandy and dry. Remove 
the nuts from the pan and cool completely. 


US. nutrients per serving: Calories 300, Total Fat 17 g, Saturated Fat 2 g, Cholesterol § mg, Sodium 140 mg, Carbohydrate 36 9, Fiber 4g, 


Sugars 25 g (includes 9 g added sugar), Protein 4g 


Sweet Potato Dip 


@BUDGETFRIENDLY &@FROMTHEPANTRY GLUTEN-FREE @&LOWCARB 


Sides & Apps 


12 servings | 10-min prep time | 40-min total time 


Ingredients 
¥% |b. (250g) thick-cut bacon, cut into 4 oz. (125 g) Chihuahua or 
1" (2.5-cm) pieces mozzarella cheese, grated 
6 cups (1.5 L) sweet potatoes (1 cup/250 mL), divided 
(about 1% Ibs./750 g), cut into Ye cup (125 mL) heavy cream 
1" (2.5-cm) cubes Optional Dippers: Pita chips, torn naan, 
2 tsp (10 mL) ground sage or sliced vegetables 


1 cup (250 mL) chicken broth 
eee 


Directions 


1. Cook the bacon in the 12" (30-cm) Brilliance Nonstick Weeknight Skillet over 
medium-high heat until crispy, about 10 minutes. Remove the bacon from the skillet, leaving 
about 2 tbsp (30 mL) of the bacon fat in the skillet. 


2. Add the sweet potatoes to the skillet and saute for 5—6 minutes. Add the sage and continue 
cooking for 1 more minute. 


3. Add the broth to the potatoes. Cover and boil for 5-7 minutes over medium heat. Remove the 
lid and continue cooking for 5 more minutes, or until tender. 


4. Attach the scraping beater to the Deluxe Stand Mixer. Add the potatoes, and any 
remaining liquid from the skillet, to the bowl. Add all but 2 tbsp (30 mL) of the bacon and all 
of the cheese and for 2 minutes. Add the cream and for 45 seconds. 


5. Top with the reserved bacon and serve with pita chips, torn naan, or sliced vegetables. 


Cook’s Tip 


“@\ You can swap the sage for Black Truffle & Herb Seasoning Mix which is a mixture 
cw of black truffles, garlic, basil, tarragon, parsley, and chives. It will elevate this recipe and 


give it even more savory, warm flavor. 


U.S. nutrients per serving: Calories 200, Total Fat 13 g, Saturated Fat 6 g, Cholesterol 30 mg, Sodium 360 mg, Carbohydrate 15 9, Fiber 29, 
Sugars § g (includes 0 g added sugar), Protein 7 g 


Stuffed Pepper Skillet 


@ BUDGET FRIENDLY QUICK PREP 
@GLUTEN-FREE &@LOWCALORIE &LOWCARB 
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Mains 


6 servings | 5-min prep time | 45-min total time 


Ingredients 


2 tsp (10 mL) oil 

1 Ib. (450 g) lean ground beef 
1 small onion, diced 

1 tsp (5 mL) salt, divided 

Y% tsp (2 mL) black pepper 


3 bell peppers, any color, seeded 
and sliced 


Ye cup (125 mL) long grain white rice, 
rinsed and drained 


15 02. (425 g) tomato sauce 
% — cup (175 mL) chicken broth 


Optional Toppings: /% cup (125 mL) 
crushed croutons, grated Parmesan 
cheese, and chopped parsley 


Directions 


1. Heat the oil in the 12" (30-cm) 
Brilliance Nonstick Weeknight 
Skillet over medium heat for 4 minutes. 
Add the beef, onion, 1 tsp (2 mL) of the 
salt, and all of the black pepper. Cook for 
about 5 minutes, breaking the beef into 
crumbles, until it’s no longer pink and the 
onions have softened, about 5 minutes. 


2. Add the bell peppers, rice, and remaining 
salt, and cook 1 minute. Stir in the tomato 
sauce and broth. Bring back to a boil, 
cover, and reduce the heat to low. Cook for 
24-28 minutes, or until the rice is cooked. 
Remove the skillet from the heat and let 
stand for 5 minutes. 


3. Top with the crushed croutons, Parmesan 
cheese, and parsley, if you'd like. 


Cook’s Tips 


“@Y Add 1 tbsp (15 mL) of Bell Pepper 
“/ Herb Rub with the tomato sauce in 
step 2 for even more bold bell pepper, 
garlic, and herb flavor. 


¢ You can double the rice and use 1% cups 
(375 mL) of broth for a heartier dish. 


© Try it with ground chicken, turkey, or 
plant-based meat instead of ground beef. 


US. nutrients per serving: Calories 200, Total Fat 10g, Saturated Fat 3g, Cholesterol 50 g, Sodium 630 mg, Carbohydrate 11 g, Fiber 2 g, 


Sugars 4 g (includes 0 g added sugar), Protein 17 g 


French Onion 
Chicken Bake 


@ BUDGET FRIENDLY © QUICK PREP 


Mains 


6 servings | 5-min prep time | 1-hr total time 


Ingredients 


4 large onion, thinly sliced 
4 — cup (60 mL) water 
2 tbsp (30 mL) butter, softened, divided 
Y% — tsp (0.5 mL) black pepper 
1 pkg (1 0z./30 g) onion soup 
mix, divided 
boneless skinless chicken thighs 
(about 2 Ibs./1 kg) 


Directions 
1. Preheat the oven to 425°F (220°C). 


2. Place the onion, water, 7 tbsp (15 mL) 
of the butter, and pepper in the Stone 
Square Baker. Bake, uncovered, for 
25 minutes, stirring occasionally, until the 
onions are browned and caramelized. 


3. Season the chicken with 2 tsp (10 mL) of 
the soup mix, and stir the remaining mix 
into the caramelized onions. Place the 
chicken on top of the onions, then top with 
Y cup (125 mL) of the cheese. 


4. Bake for 30 minutes, or until the chicken 
reaches 165°F (74°C). 


5. Meanwhile, combine the remaining butter 
with the thyme. Spread onto the bread 
slices and place them on the Stone 
Square Serving Tray. Top with the 
remaining grated cheese. 


US. nutrients per serving: Calories 380, Total Fat 14 g, Saturated Fat 7 9, Cholesterol 85 mg, Sodium 910 mg, Carbohydrate 38 g, Fiber 0g, 


Sugars 4 g (includes 0 g added sugar), Protein 27 g 


4 — 07. (125 g) Swiss cheese, grated 
(1 cup/250 mL), divided 
Ye tsp (2 mL) thyme leaves, finely 
chopped, plus additional for topping 
1 loaf French bread, cut into 6 slices 


6. During the last 8-10 minutes of cooking, 
place the tray on top of the baker. Cook 
until the cheese is melted and golden 
brown. Top with parsley, if you'd like. 


Cook’s Tip 


C@y You can use 2 tbsp (30 mL) of 

=/ French Onion Dip Mix instead 
of store-bought onion soup mix. 
The flavors of toasted onion, black 
pepper, and parsley work great on 
the chicken—and combined with 
sour cream or Greek yogurt make an 
amazing dip. 


ll 


Enchilada Soup 


Vegetarian 
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6 servings | 10-min prep time | 30-min total time 


Ingredients 


4 red bell pepper, seeded and diced 

4 medium zucchini, diced 

{  jalapefio, seeded and diced (optional) 

3 cups (750 mL) vegetable broth 

9 cans (10 02./300 g each) mild 
enchilada sauce (2 cups/500 mL) 

4 can (15 oz. or 398 mL) black beans, 
drained and rinsed 


1 can (16 oz. or 398 mL) vegetarian 
refried beans 


1 tsp (5 mL) cumin 
Yo — lime, juiced 
% cup (60 mL) chopped cilantro 


Optional Toppings: Grated cheddar 
cheese, sour cream or Greek yogurt, 
tortilla strips, additional chopped cilantro 


——— 


Directions 


1. Combine the bell pepper, Zucchini, 
jalapefio (if using), broth, enchilada sauce, 
beans, refried beans, and cumin in the 
Deep Covered Baker. Stir to combine 
and break up the refried beans. 


2. Cover and microwave for 16-18 minutes, 
or until the vegetables are tender. 


3. Stir in the lime juice and cilantro. Serve 
with optional toppings, if you'd like. 


Cook’s Tips 


“@y You can swap the cumin for 
ow, Chipotle Rub to add more smoky, 
peppery flavor to your soup. 


¢ Add up to 2 cups (500 mL) of cooked, 
shredded chicken before serving for a 
heartier meal. 


© Make your own refried beans! Puree a can of 
black beans in a food processor or blender. 


U.S. nutrients per serving. Calories 130, Total Fat 1 g, Saturated Fat 09, Cholesterol 0 mg, Sodium 1,340 mg, Carbohydrate 23 g, Fiber 7 g. 


Sugars 8 g (includes 0 g added sugar), Protein 7 9 
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Brown Butter Tortellinj 


@30 MINUTES ORLESS &@BUDGETFRIENDLY &FROMTHE PANTRY 
@ QUICK PREP + & VEGETARIAN 


4 servings | 5-min prep time | 25-min total time 


Ingredients 


4-1¥% Ibs. (450-700 g) tortellini (any variety) 5 cups (1.25 L) fresh baby spinach 


% cup (60 mL) butter (% stick), sliced 2 tbsp (30 mL) Parmesan cheese, shaved 
2 tbsp (30 mL) Savory Maple Ye tbsp (7 mL) balsamic vinegar 
Spice Blend 


Fresh lemon juice (optional) 
%4 cup (60 mL) reserved pasta water 


Directions 


1. Cook the tortellini in a large pot according to the package directions just until done (see 
cook's tips). Reserve 4 cup (60 mL) of the pasta water. 


2. Cook the butter in the 12" (30-cm) Brilliance Nonstick Weeknight Skillet over 
medium heat until it browns, about 5—7 minutes, stirring occasionally. (It will smell nutty). 


3. Add the spice blend and stir well. 


4. Transfer the tortellini and reserved pasta water to the skillet and add the spinach. Toss over 
medium-low heat until the spinach has wilted. 


5. Add the Parmesan, vinegar, and lemon juice, if you'd like, right before serving. 
ee ee 
Cook’s Tips 


© Check the tortellini at the shorter side of the cooking time. It will continue to cook when you 
add it to the brown butter sauce. 


© You can add cooked slices of pork tenderloin or white beans for more protein. 


ate 61 9, 
US. nutrients per serving: Calories 470, Total Fat 18 g, Saturated Fat 11 g, Cholesterol 65 mg, Sodium 1,050 mg, Garhotyrdrate &1 9 
Fiber 1 g, Sugars 8 g (includes 5 g added sugar), Protein 17 9 
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Deep Dish Meatball Pizza 


© BUDGET FRIENDLY 


—— 


Mains 


8 servings | 10-min prep time | 1-hr total time 


Dough Filling 
% cup (60 mL) plus 1 tbsp 1 tbsp (15 mL) olive oil 
(15 mL) olive oil, divided 1 small onion, diced 
1% ee (375 mL) all-purpose 7 cups (1.75 L) packed fresh spinach (about 6 02./175 g) 
‘ our 1 garlic clove, diced 
: a S mL) cornmeal 2 tsp(10 mL) dried oregano 
Pkg (4 02./10 9) instant yeast 4g» (390 g) frozen meatballs, thawed, cut in half 
1 tbsp (15 mL) sugar (about 2 cups/500 mL) 
% cup (150 mL) very warmwater 4 tsp (2 mL) salt 
” teats sri C) 1 cup (250 mL) pizza sauce, divided 
2 tsp (7ml) salt 10 — oz. (300 g) mozzarella cheese, grated 


(about 2% cups/550 mL), divided 
1 oz. (30 g) Parmesan cheese, finely grated (1 cup/125 mL) 


eee lt 


Directions 


1. Preheat the oven to 425°F (220°C). Brush the 
Stone Round Baker with 7 tbsp (15 mL) of 
the oil. 


2. For the dough, add the remaining oil and 
remaining ingredients to the bowl of the 
Deluxe Stand Mixer fitted with the dough 
hook and (knead ) for 6 minutes. 


3. For the filling, heat 1 tbsp (15 mL) of oil ina 


large skillet over medium heat for 2-3 minutes. 


4. Saute the onion for 3-4 minutes, or until 
softened. Add the spinach and cook until it's 
wilted, about 3-4 minutes. 


5, Stir in the garlic, oregano, meatballs, salt, and 
% cup (60 mL) of the pizza sauce, Cook for 
another 2 minutes, Remove the skillet from 
the heat, 


6. Press the dough into the bottom of the baker 
and up the sides. Top the dough with half of 
the mozzarella, then spread the filling evenly 
over the cheese. Cover with the remaining 
mozzarella and top with the remaining 
pizza sauce. 


7. Bake for 40-45 minutes, or until the crust is 
well browned and the sauce loses its shine. Top 
with Parmesan and rest for at least 10 minutes 
before slicing. 


Cook’s Tips 


“@y You can swap the oregano with Sweet 
® Basil Rub to add garlic, basil, and tomato 
flavor to your sauce. 


¢ Try using cooked and diced chicken, ground beef, 
or pepperoni instead of meatballs. 


¢ The cornmeal in the dough makes the 
crust tender, delicate, and less soggy than 
premade crusts, 


U.S. nutrients per serving: Calories 460, Total Fat 28 g, Saturated Fat 9 g, Cholesterol 45 mg, Sodium 940 mg, Carbohydrate 34 g, Fiber 39, 


Sugars 4 g (includes 2 g added sugar), Protein 19g 
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Dill Pickle Soup 


@ BUDGET FRIENDLY FROMTHE PANTRY 
Q@GLUTEN-FREE @LOWCALORIE & VEGETARIAN 


Mains 


6 servings | 10-min prep time | 40-min total time 


Ingredients 
2 tbsp (30 mL) olive oil 1% — cups (300 mL) chopped dill pickles, 
1 onion, chopped about 6 pickle spears 
2 carrots, peeled and chopped 2 tbsp (30 mL) fresh dill, chopped, plus 
2 
2 


celery stalks, chopped additional for topping 


medium Russet potatoes, peeled % Be (1 mL) black pepper 
and diced Optional Toppings: Sour cream or 


1 qt. (1 L) low-sodium vegetable broth Sab and crushed dill pickle 
Ye cup (125 mL) pickle juice 


Directions 


1. Set the Deluxe Multi Cooker to 
on high for 10 minutes. Heat the oil in the Cook’s Tips 
inner pot for 1-3 minutes. 
, “@y, You can swap the dill for All-Purpose 
2 AO DE DIIOU CATORS aNd GeI8NY. C27 Dill Mix to add dill, garlic, onion, and 
Saute for 5-6 minutes, or until softened. herb flavor to round out the soup. 


Press @. 
ne ate  Pureeing the soup gives it a creamy texture 
3. Add the potatoes, broth, and pickle juice. without using cream or thickeners. You can 


sie thuruta taal 
4. Cover and set to (Soup) for 15 minutes. leave the soup chunkier, if you'd like! 
When the timer is up, press x and 
press QD. 


5. Remove the inner pot. Puree using the 
Flex+ immersion blender attachment until 
it reaches your desired consistency. 


6. Add the chopped pickles, dill, and black 
pepper. Serve with optional toppings, if 
you'd like. 


mg, Carbohydrate 21 9, 
US. nutrients per serving: Calories 130, Total Fat 0.5 g, Saturated Fat 0.5 g, Cholesterol 0 mg, Sodium 1,370 mg 
Fiber 3.g, Sugars 4 g (includes 1 g added sugar), Protein 2g 


19 


Steak & Potato Skillet 


@30 MINUTES ORLESS BUDGET FRIENDLY 


Mains 


4 servings | 5-min prep time | 25-min total time 


Steak & Potatoes 


1 Ib. (450 g) baby yellow potatoes, halved 


(about 20) 

1 |b. (450 g) top sirloin steak, cut into 
1%" (4-cm) pieces 

2 tsp (10 mL) oil, divided 


1 tbsp (15 mL) Black Garlic 
Seasoning Mix 


2 tbsp (30 mL) butter 
Y — cup (60 mL) chopped parsley 


White Steak Sauce 


Ye cup (125 mL) sour cream 
1 tbsp (15 mL) Black Garlic 
Seasoning Mix 
1 tbsp (15 mL) half & half or milk 
1% tsp (7 mL) Worcestershire sauce 


Directions 


1. Add the potatoes and % cup (60 mL) of 


2 


water to a medium microwave-safe bowl. 
Cover and microwave for 5 minutes. Drain 
and set aside. 


. Toss the steak with 7 tsp (5 mL) of the 


oil and all of the seasoning mix ina 
large bowl. 


. Heat the remaining oil in the 12" (30-cm) 


Brilliance Nonstick Weeknight 
Skillet over medium-high heat for 

3-4 minutes. Place the meat into the 
skillet in a single layer. Cook undisturbed 
for 3-4 minutes. Flip and cook for another 
2-3 minutes. Remove the meat, leaving 
any remaining liquid in the skillet. 


. Melt the butter in the skillet. Add the 


potatoes and cook, stirring occasionally, 
until the potatoes have browned and are 
tender, about 5 minutes. 


. Whisk together the sauce ingredients in a 


small bowl. Set aside. 


6. Return the meat to the skillet and cook 
briefly to heat through, about 1 minute. 
Remove the skillet from heat and add the 
chopped parsley. Serve with the sauce. 


Cook’s Tips 


¢ Sirloin steak is flavorful and budget-friendly, 
but you can use any cut of steak. Fillet, 
rib-eye, or strip steak all work great. 


© Microwaving the potatoes cooks them most 
of the way through before you brown them. 
You can also boil them on the stovetop in 
water for 6-8 minutes or until they're tender. 


Have extra steak sauce? Store it in an 
airtight container for up to a week. 


U.S. nutrients per serving, Calories 370, Total Fat 18 g, Saturated Fat 9 g, Cholesterol 95 mg, Sodium 790 mg, Carbohydrate 264, Fiber 00, 
Sugars 2 g (includes 1 g added sugar), Protein 24 g 
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Pierogi Casserole 


@ BUDGET FRIENDLY &FROMTHE PANTRY & QUICK PREP 


Mains 


8 servings | 5-min prep time | 45-min total time 


Ingredients 


2 _ Ibs. (1 kg) frozen potato or 

cheese pierogies 
6 0z. (175 g) frozen chopped spinach 
8  0z. (250 g) cream cheese, softened 


cup (250 mL) low-sodium 
chicken broth 


Directions 
1. Preheat the oven to 400°F (200°C). 


2. Place the pierogies and spinach in the 
Deep Covered Baker. Microwave, 
covered, for 8 minutes, stirring 
halfway through. 


3. Combine the cream cheese and broth ina 
medium microwave-safe bowl. Microwave 
for 45 seconds, or until softened. Whisk 
until combined, then stir in ha/f of the 
cheddar cheese. 


4. Add half of the sausage to the baker. 
Pour the cream cheese mixture on top 
and gently toss. Top with the remaining 
sausage and cheese. 


5. Bake, uncovered, for 25-30 minutes, or 
until bubbly and brown on top. Top with 
green onions, if you'd like. 


4 oz. (125 g) cheddar cheese, grated 
(1 cup/250 mL), divided 
1 pkg (14 02./395 g) smoked sausage, 
sliced into coins 
Optional Topping: Green onions 


Cook’s Tips 


“@y For an extra boost of red, green, and 
=~ yellow onion flavor, add 2 tsp (10 mL) 
of Three Onion Rub to the cream 
cheese sauce. 


¢ You don’t need to thaw the pierogies before 
starting this recipe. They'll thaw in the 
microwave with the spinach, and finish 
cooking in the oven. 


U.S. nutrients per serving: Calories 490, Total Fat 31 g, Saturated Fat 14 g, Cholesterol 85 mg, Sodium 1,200 mg, Carbohydrate 36 9, 


Fiber 0g, Sugars 2 g (includes 0 g added sugar), Protein 17 9 
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Turkey Dinner Skillet 


© BUDGET FRIENDLY 


Mains 


6 servings | 15-min prep time | 35-min total time 


Ingredients 


6 — tbsp (90 mL) butter, divided 

1 onion, chopped 

2 carrots, peeled and chopped 

2 celery stalks, chopped 

% — tsp (0.5 mL) each salt and pepper 
1 cup (250 mL) chicken broth 


1 can (10.5 0z. or 284 mL) low-sodium 
cream of mushroom soup 


2 cups (500 mL) fresh green beans, 
trimmed and cut in half 


Directions 
1. Preheat the oven to 400°F (200°C). 


2. Melt 2 tbsp (30 mL) of the butter in the 
12" (30-cm) Brilliance Nonstick 
Weeknight Skillet over medium heat. 
Add the onion, carrot, celery, salt, and 
pepper. Cook for about 5 minutes, or 
until softened. 


3. Add the broth, soup, green beans, 
mustard, and % tsp (2 mL) of the 
seasoning mix. Bring it to a simmer over 
medium heat. 


4. Add the turkey and toss gently to combine. 


5. Heat the remaining butter in a large 
microwave-safe bow! for 30-45 seconds, 
or until melted. Add the remaining 
seasoning mix to the butter and toss with 
the bread cubes to coat. Pour over the 
turkey mixture. 


U.S. nutrients per serving: Calories 350, Total Fat 21 g 
Sugars 5 g (includes 0 g added sugar), Protein 14 g 


1 tbsp (15 mL) Dijon mustard 


1% tsp (7 mL) Rosemary Herb 
Seasoning Mix, divided 
2 cups (500 mL) cooked turkey, 
shredded or finely diced 
5 cups (1.25 L) cubed bread 
Optional Toppings: Chopped parsley, 
whole berry cranberry sauce 


6. Bake, uncovered, for 10-12 minutes, or 
until the bread is golden brown on top. 


7. Top with chopped parsley and cranberry 
sauce, if you'd like. 


Cook’s Tips 


© This recipe is a great way to use leftover 
turkey from a holiday feast or Sunday dinner. 


e You can use the Deluxe Stand Mixer to 
quickly and easily shred turkey. 


e Instead of cream of mushroom soup, you 
can use leftover gravy, if you have it! 


), Saturated Fat 10g, Cholesterol 70 mg, Sodium 740 mg, Carbohydrate 26 9, Fiber 29, 
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S’mores Layer Cake 


© BUDGET FRIENDLY © QUICK PREP 


12 servings | 5-min prep time | 1-hr, 45-min total time 


Cake Ganache Frosting 
Oil for greasing 1 cup (250 mL) milk 1 cup (250 mL) 

1 pkg (15.25 02./432 g) chocolate chips powdered sugar 
yellow cake mix Y cup (125 mL) % cup (175 mL) butter 

2 cups (500 mL) heavy cream (1% sticks), softened 
unsweetened 1 tbsp (15 mL) butter 1 jar (7.5 02./213 g) 
applesauce marshmallow creme 

2 cups (500 mL) crushed 2 oz. (60 g) cream 
graham crackers cheese, softened 


(9 crackers), divided 


Directions 


1. Preheat the oven to 350°F (180°C). 
Lightly grease four 6" (15-cm) Round 
Cake Pans. 


NS 


. Add the cake mix, applesauce, and % cup 
(125 mL) of the graham crackers to the 
bowl of the Deluxe Stand Mixer. Select 


for 2 minutes. 


. Pour the batter evenly into the pans, 
about 1 cup (250 mL) per pan. Bake on the 
center rack for 23-25 minutes, or until a 
toothpick inserted in the center comes out 
clean. Let the cakes rest for 10 minutes 
before removing. 


w 


4. For the ganache, place the chocolate 
chips, cream, and butter ina 
microwave-safe bowl. Microwave for 
30 seconds, then whisk until smooth. 
(The mixture will thicken as it cools.) 


5. For the frosting, add all the ingredients to 
the bowl of the mixer. Select { cream } for 
2 minutes and 50 seconds, or until well 
blended and fluffy. 


6. To assemble, top the first layer with a 
quarter of the ganache, then a quarter of 
the frosting. Sprinkle with a quarter of the 
remaining graham cracker crumbs. Repeat 
for each layer. 


Cook’s Tips 


e This recipe uses applesauce in place of oil 
and eggs. It makes the cake extra moist! 


e Don't cut your cake into wedges. Instead, put 
a cutting board against the side of the cake 
and slice parallel to the cutting board, Let 
the cake slice rest on the cutting board and 
lower it to the counter, then cut it into strips 
along the length of the cake. Repeat with the 
remaining cake. 


U.S. nutrients per serving: Calories 540, Total Fal 27 g , Saturated Fat 14 g, Cholesterol 50 mg, Sodium 280 mg, Carbohydrate 76 g, Fiber 0 9, 


Sugars 55 g (includes 20 g added sugar), Protein 4g 
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Chocolate Caramel Popcory 


@ FROM THE PANTRY 


© BUDGET FRIENDLY 


12 servings | 10-min prep time | 2-hr total time 


ee oo 


Popcorn 


Ys cup (60 mL) popcorn kernels 
1 tbsp (15 mL) oil 


Candied Peanuts 


1 cup (250 mL) peanuts 

Y% cup (60 mL) sugar 

2 tbsp (30 mL) water 
tsp (5 mL) cinnamon 


Directions 


1. Preheat the oven to 250°F (120°C) and line a 
sheet pan with parchment paper. 


2. Add the popcorn kernels and oil to the Electric 
Pop & Stir. Select POP. When there's about 
3 seconds between pops, turn the switch to OFF. 
Measure out 8 cups (2 L) of popcorn and place 
ona sheet pan and keep warm in the oven. 


3. For the candied peanuts, add all the ingredients 
to the Electric Pop & Stir. Select NUTS and run 
until the nuts are coated and just start to look 
sandy, about 6 minutes. (Don't let them cook 


too long or the sugar will come off.) Remove 
and set aside. 


4. For the caramel, melt the butter over medium 
heat in a small saucepan. Add the brown sugar, 
corn syrup, and salt, Bring to a boil and cook 
for 4 minutes without stirring. Remove the pan 
from the heat. 


5. Add the vanilla and baking soda to the sugar 
mixture and stir to combine. 


Caramel 


Ye cup (125 mL) butter 

1 cup (250 mL) brown sugar 
Y4 cup (60 mL) corn syrup 

Ye tsp (2 mL) salt 

Ye — tsp (2 mL) vanilla extract 
Y% tsp (1 mL) baking soda 


Add-Ins 


2 cups (500 mL) mini marshmallows 


1 cup (250 mL) semi-sweet chocolate 
morsels, melted 


6. Add the popcorn and nuts to an extra-large 
bowl. Add the caramel sauce and toss to 
coat evenly. 


7. Spread the mixture evenly onto a sheet pan. 
Bake for 1 hour, stirring every 15 minutes. 


8. Stir in the marshmallows and drizzle with the 
melted chocolate. Refrigerate for 1 hour, or 
until the chocolate has set. Break into pieces 
and serve. 


-—_—_—e——————— 


Cook’s Tip 


© Make this recipe into fun, festive gifts. Wrap the 


pieces in clear plastic bags, so everyone can enjoy 
your creations! 


U.S, nutrients per serving: Calories 360, Total Fal 19 g, Saturated Fat 8 Q, Cholesterol 20 g, Sodium 190 mg, Carbohydrate 51 g, Fiber 2 9, 


Sugars 41 g (includes 40 g added sugar), Protein 4g 
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Peanut Butter and 
Jelly Blondies 


© BUDGET FRIENDLY 


Desserts 


12 servings | 10-min prep time | 1-hr, 40-min total time 


Blondies 


% — cup (175 mL) butter (1% sticks) 
Oil for greasing 

1 cup (250 mL) packed dark brown sugar 

% cup (75 mL) creamy peanut butter 

3 tbsp (45 mL) milk 

2 eggs 

2 — tsp (10 mL) vanilla extract 
1% — cups (375 mL) all-purpose flour 

1 tsp (5 mL) baking powder 

Ye tsp(2mL) salt 

% — cup (60 mL) grape or strawberry jelly 


Directions 


1. Cook the butter in a small saucepan 
over medium heat until it browns, about 
5-7 minutes, stirring occasionally. Set aside. 


2. Preheat the oven to 350°F (180°C). Brush the 
wells of the Brownie Pan with oil. 


3. Add the browned butter, brown sugar, peanut 
butter, milk, eggs, and vanilla to the Deluxe 


Stand Mixer and for 1 minute and 


30 seconds. 


4. Add the flour, baking powder, and salt 
and {mix ) for 1 minute, 


5. Divide the batter evenly into the wells of the 
pan. Add about 1 tsp (5 mL) of jelly to the top 
of each well and swirl gently with a toothpick 
of spoon. 


6, Bake for 18-20 minutes, or until a toothpick 
inserted in the center comes out clean. Cool for 
5 minutes before removing from the pan. 


US. nutrients per serving: Calories 790, Total Fat 42 g, Saturated Fat 23 g, Cholesterol 140 mg, Sodium 360 mg, Carbs 


Sugars 78 g (includes 68 g added sugar), Protein 7 g 


Frosting 


3 cups (750 mL) powdered sugar 

% — cup (175 mL) butter, softened (11% sticks) 
2 tbsp (30 mL) milk 

1 tsp (5 mL) vanilla extract 

% — tsp (0.5 mL) salt 

1 tbsp (15 mL) creamy peanut butter 

1 tbsp (15 mL) grape or strawberry jelly 


7. For the frosting, add the powdered sugar, 
butter, milk, vanilla, and salt to the bow! of 
the Deluxe Stand Mixer. Select for 
3 minutes and 30 seconds. 


8. Remove half of the buttercream from the mixing 
bowl (about 1 cup/250 mL). Add the peanut 
butter to the remaining frosting and 
for another minute, or until well combined. 

9. Stir the jelly into the reserved frosting. 

10. Fit the Dual Piping Bags with the star tip. 
Add the peanut butter frosting to one bag, and 


the jelly frosting to the other bag. Pipe zigzags, 
rosettes, and stars on top of the blondies. 


Cook’s Tips 
¢ You can use whatever flavor jelly you like! 
To add more color contrast to the two frostings, 


add a drop of food coloring. 


hydrate 99 g, Fiber 1g, 
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4 Ways to Get Ahead on Prep 


When it comes to getting food on the table on busy week nights, 
cooking is often the easiest part. The planning, prepping, and 
cleanup take a lot of time and effort. Here are some tips to help you 
get ahead and get smarter In the kitchen. 


ag Plan your week. 


Plan for 3 meals during the week. Let 

the other days be leftovers or something 
simple like sandwiches, wraps, or a salad. 
Pick recipes with similar ingredients, or 
choose vegetables and fruits you like and 
make a meal plan around those. 


2) Batch cook your protein. 


Cooking your protein ahead of time saves time and money. Chicken is a great option because 
you can turn it into so many different meals and it lasts in the fridge for up to 4 days. 


Pressure Cooker Grill Pan 
1. Cut 3 Ibs. (1.4 kg) of fresh boneless, skinless 1. Heat a grill pan and press over medium heat for 
chicken breasts into %" (1-cm) cubes. 3-5 minutes. 
2. Add the chicken and 1 cup (250 mL) of chicken 2. Season the chicken with salt and pepper and grill 
broth or water to the Deluxe Multi Cooker. Set to for 4—6 minutes per side, keeping the press on 
poultry ) for 10 minutes. throughout cooking. 


3. Press @ and manually release the pressure. Drain 3. Cook until the chicken reaches 165°F (74°C) 
the chicken and divide into 3 portions, 


After cooking your chicken, you can shred it easily in the Deluxe Stand Mixer! 


@ Prep your produce. 


When you wash and prep fruit and 
veggies ahead of time, it helps you 
actually use them throughout the 
week and gives you healthy snack 
options. Stock your fridge with 
ready-to-eat produce: Wash greens 
for salads, slice up bell peppers 
and carrots, and even grate cheese 
ahead of time. The Prep & Store 
System makes it easy and helps 
you save time! 


4 | Switch up the flavor. 


Is dinnertime starting to feel a little same-y every 
week? It happens. Even staples like meat, potatoes, 
and rice can taste different and delicious with the right 
seasonings. The beauty is that you can completely 
change a recipe with a little flavor. Pampered Chef's 
buacam seasonings combine spices, herbs, and more, so they 


° transform bland or boring ingredients into something ale 


more exciting. You can try three seasonings each “e 
month—and get tips for using them—with a He ‘ 
TasteBuds subscription! ; 


© Take precooked chicken and serve it ina 
taco one night with Tex-Mex Rub. Then mes 
turn it into a chicken salad the next night * 
with Herbs de Provence. ye 

© Add 1 tsp (5 mL) of Three Onion Rub to 
the cooking water when you make rice. 

© Try adding Lemon Pepper Rub or 
Garlic & Herb Rub to roasted potatoes. x 


Get more fast flavor ideas with 


Canada 
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